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ChefWave Conical Burr Coffee Grinder User Manual

Model: B08246XFTQ

Thank you for choosing the ChefWave Conical Burr Coffee Grinder. This manual provides important information for the safe and efficient
operation of your appliance.

Safety Instructions Components Setup Operation Grind Settings Maintenance Troubleshooting
Specifications  Warranty & Support

1. IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using the ChefWave Conical Burr Coffee Grinder. Retain this manual for
future reference.

o Ensure the appliance is unplugged before cleaning or when not in use.

¢ Do not immerse the motor base in water or other liquids.

o Keep hands and utensils away from moving blades during operation to prevent injury.

« Do not operate the grinder with a damaged cord or plug, or after the appliance malfunctions or has been damaged
in any manner.

o This appliance is for household use only. Do not use outdoors.
o The bean container must be securely locked in place for the grinder to activate.

o Always ensure the lid of the bean container is properly closed before operation.

2. ComPoNENTS OVERVIEW

Familiarize yourself with the parts of your ChefWave Conical Burr Coffee Grinder:

o Bean Container (Hopper): Holds up to 14 oz. of whole coffee beans.
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o Lid for Bean Container: Secures beans and prevents spillage.

o Coarseness Adjustment Knob: Selects one of 16 grind settings.

o Timed Grinding Knob: Sets the grinding duration.

o On/Off Button: Initiates and stops grinding.

o Collection Container: Holds up to 5 oz. of ground coffee.

« Stainless Steel Conical Burrs: For precise and consistent grinding.
o Portafilter Holders (2 sizes): For direct grinding into a portafilter.

o Wooden Cleaning Brush: For maintenance.

+ 1 Tbsp Coffee Scoop: For measuring coffee.
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Figure 2.1: Overview of the ChefWave Conical Burr Coffee Grinder with key components labeled.
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Figure 2.2: Coarseness adjustment knob (16 settings) and timed grinding knob.
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Figure 2.3: 14 oz. bean container and 5 oz. ground coffee collection container with scoop.
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Figure 2.4: Stainless steel conical burrs for consistent grinding.
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Figure 2.5: Included portafilter holders and wooden dusting brush.

3. SETUP

1. Unpack: Carefully remove all components from the packaging.

2. Clean: Wash the bean container, its lid, the ground coffee collection container, and the portafilter holders with
warm, soapy water. Rinse thoroughly and dry completely. The main unit should be wiped with a damp cloth.

3. Assemble:

o Place the ground coffee collection container into its designated slot on the main unit. Ensure it clicks securely
into place. (Note: Some models may have a protective blue plastic covering on the magnet for the collection
container; remove this if present.)

o Place the bean container onto the top of the main unit. Rotate it clockwise until it locks securely into position.
A safety mechanism prevents operation if the bean container is not correctly locked.



o Place the lid onto the bean container.

4. Position: Place the grinder on a stable, flat, and dry surface.

5. Plug In: Connect the power cord to a standard 120V AC outlet. The cord can be wound up and stored under the
base.

4. OPERATION

1. Add Beans: Pour whole coffee beans into the bean container. Do not fill past the MAX line.

2. Select Grind Setting: Rotate the coarseness adjustment knob to your desired grind level (1-16). Refer to the
'Grind Settings' section for recommendations.

3. Choose Collection Method:
o For Collection Container: Ensure the ground coffee collection container is properly seated.
o For Portafilter: Select the appropriate portafilter holder and place it in the grinding chute. Insert your
portafilter into the holder.
4. Set Grinding Time: Rotate the timed grinding knob to select the desired grinding duration. The grinder can process

210 10 cups in a single cycle.

5. Start Grinding: Press the On/Off button to begin grinding. The grinder will automatically stop once the set time has
elapsed.

6. Manual Grinding (for Portafilter): If using a portafilter, you can press the portafilter against the back of the
machine (where a small button is located) to activate grinding manually. This bypasses the timer, allowing you to
grind for a specific amount. Release the portafilter to stop.

7. After Grinding: Remove the collection container or portafilter. Unplug the appliance when finished.

5. GRIND SETTINGS GUIDE

The ChefWave Conical Burr Coffee Grinder offers 16 grind settings, from coarse to ultra-fine, to suit various brewing
methods. Experimentation is recommended to find your preferred setting for specific beans and brewing equipment.

Grind Setting Recommended Brewing .
Description
Range Method
1-4 (Fine to
( . Espresso, Turkish Coffee ~ Powdery, similar to flour. Ideal for high-pressure brewing methods.
Ultra-Fine)
5-8 (Medium- Drip Coffee Makers, . ) )
. ( P Similar to table salt. Suitable for most automatic coffee makers.
Fine) Aeropress

. ) Similar to regular sand. Provides balanced extraction for manual
9-12 (Medium) Pour Over, Siphon brewi
rewing.



Grind Setting Recommended Brewing

Description
Range Method

Chunky, similar to sea salt. Prevents over-extraction and bitterness
in immersion brewing.

13-16 (Coarse) French Press, Cold Brew
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Figure 5.1: Coarseness adjustment knob with 16 grind settings.

6. CLEANING AND MAINTENANCE

Regular cleaning ensures optimal performance and extends the life of your grinder.

1. Unplug: Always unplug the grinder from the power outlet before cleaning.

2. Disassemble: Remove the bean container, its lid, and the ground coffee collection container.



. Clean Removable Parts: Wash the bean container, lid, collection container, and portafilter holders with warm,
soapy water. Rinse thoroughly and dry completely.

. Clean Burrs:
o Remove the upper burr by twisting it counter-clockwise and lifting it out.

o Use the provided wooden cleaning brush to remove any coffee grounds from both the upper and lower burrs.

o Do not wash the burrs with water.

o Reinsert the upper burr, aligning it correctly, and twist clockwise to lock it in place.

. Clean Main Unit: Wipe the exterior of the main unit with a soft, damp cloth. Do not use abrasive cleaners or
immerse the unit in water.

. Storage: Store the grinder in a dry place. The power cord can be stored under the base.
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Figure 6.1: Use the provided dusting brush for cleaning burrs and spilled grounds.



7. TROUBLESHOOTING

If you encounter issues with your ChefWave Conical Burr Coffee Grinder, refer to the following table:

Problem Possible Cause Solution
o Bean container not securely o Ensure the bean container is rotated
locked. clockwise until it locks.
Grinder does not turn on. o Ground coffee collection o Push the collection container firmly into
container not properly seated. place until it clicks.
o Appliance not plugged in. o Check power connection.

o Clean the burrs thoroughly as per
maintenance instructions.

Inconsistent coarse grind Burrs may be slightly misaligned or o Ensure the upper burr is correctly
(e.g., for French Press). require cleaning. seated and locked.

o Experiment with slightly coarser
settings.

o Lightly mist beans with water before
Environmental humidity or type of grinding (a few drops per batch).

Coffee grounds static/messy.
coffee beans. o Ensure the collection container is

completely dry.

Grind not fine enough for Grind setting too coarse or burrs o Adjust to the finest grind settings (1-4).

espresso. need cleaning. o Clean burrs to remove any blockages.

8. SPECIFICATIONS

Feature Detail

Model B08246XFTQ

Brand ChefWave

Grinder Type Conical Burr

Grind Settings 16 (Coarse to Ultra-Fine)

Bean Container Capacity 14 oz.



Feature Detail

Ground Coffee Container Capacity 5 o0z.

Material Die Cast Aluminum Housing, Stainless Steel Burrs
Color Stainless Steel

Wattage 150 Watts

Voltage 120 Volts

ltem Weight 1 Pound

UPC 663701789669

9. WARRANTY AND SUPPORT

For warranty information and customer support, please refer to the warranty card included with your product or visit the
official ChefWave website. Keep your purchase receipt as proof of purchase.
For additional assistance, you may contact ChefWave customer service directly.

© 2026 ChefWave. All rights reserved.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Email

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Details
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Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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